The prick test was carried out using different dilutions of the extracts (1:10 and 1:50), which were previously processed with a 40-µm nylon filter [6] . The results were as follows: toasted buckwheat, positive 1:10 (10 × 10 mm) and 1:50 (20 × 10 mm); cooked buckwheat, positive at 1:10 (50 × 15 mm) and 1:50 (15 × 10 mm); toasted quinoa, negative; toasted amaranth, negative ( Figure 1 in the Supplementary Appendix). Findings for 10 controls (5 atopic and 5 non-atopic) were negative.
After the negative ImmunoCAP and prick tests with the extract, an oral challenge carried out with quinoa (both toasted and cooked) yielded a negative result. Provocation with amaranth was not attempted, because the patient refused to undergo the challenge test.
SDS-PAGE and immunoblotting were carried out with the extracts of toasted and cooked buckwheat in a 12% polyacrylamide gel and transferred to nitrocellulose membranes. The membranes were blocked and incubated overnight with the patient's serum at 4°C. IgE was detected through incubation with biotin antihuman IgE 1:100 000 and horseradish peroxidase-streptavidin [7] .
In the case of toasted buckwheat, the patient's IgE recognized 6 double bands of varying molecular weights, the lowest being 15-25 kDa and the highest 50-75 kDa (Figure) . The relevant literature indicates that the case we describe could involve multiple sensitivity to Fag e 2 and Fag e 5, although this would only be confirmed with sequencing analysis, which could prove difficult given the high number of recognized bands.
In the case of cooked buckwheat, the patient's IgE recognized 2 double bands between 10 kDa and 25 kDa (Figure) . Thermal processing of the food seems to modify the number of bands recognized by IgE.
The patient was finally diagnosed with allergy to buckwheat and Gramineae-and Olea-induced rhinoconjunctivitis. Allergy to quinoa was ruled out. 
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We present a case of allergic reaction to buckwheat. Cases of occupational asthma and skin rashes have been reported in Spain after ingestion of this food, although to date, their number is very low [8] .
Of note, thermal processing (toasting) of buckwheat would enable the patient's IgE to recognize a greater number of bands and thus increase its allergenicity.
It is also important to highlight the role of buckwheat as a cause of allergic reactions because of its increasingly frequent use in cooking. Similarly, we must not forget that it is often a hidden allergen.
